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Serial No.: 10/551,441 

I. Amendments 

Amendments to the Claims: 

This listing of all pending claims (including withdrawn claims) will replace all prior 
versions, and listings, of claims in the application. Cancelled and not entered claims are 
indicated with claim number and status only. The claims show added text with underlining and 
deleted text with str i k e through . The status of each claim is indicated with one of (original), 
(currently amended), (cancelled), (withdrawn), (new), (previously presented), or (not entered). 

Listing of Claims: 

1-2. (Canceled) 

3. (Currently Amended) A process for producing thea fermented wine of c l a i m j from 
crude fruit of a deciduous shrub or a latifoliate shrub of the plant Aralia Elata, wherein said shrub 
is selected from Acanthopanax sessiliflorus or Acanthopanax senticosus, wh i ch compr i s e s (A) 
st e p for pr e p a rat i on of f e rm e nt e d comprising: 

preparing a solution , i n wh i ch _of 1 - 20 L of pure water4s added to 1 kg of the crude fruit 
of d e c i duous shrub or la t i fol i at e shrub i n t he family Ar a lia e l a t a and adjusted ing the solution to 10 
- 35° Brix by dissolving suga r therein ; (B) st e p for f e rmentat i on, in wh i ch 

adding yeast i s i nocu l ated i nto to said fermented solution and fermenteding at the range 
of 20 ~ 30°C to form a fermented solution ; and (C) st e p for 

stopping the fermentation , i n wh i ch s ai d f e rm e nt e d so l ut i on is tr e at e d to stop th e 
r e act i on . 

4. (Currently Amended) The process for produc i ng th e f e rm e nt e d win e of claim 3, 
wh i ch compr i s e s add i t i on all y (D) st e p for f il tr a tion, i n wh i ch further comprising: 

filtering the fermented solution i s fi l tr a t e d after stopping the fermentation; and 

(E) st e p for maturati on of ing the fermented solution f i ltr a t e d a bov e. 
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5. (Currently Amended) The process for produc i ng th e f e rm e nt e d w i n o a ccord i ng 
tegf claim 3 or claim 4, in which the f e rm e nt e d solution is prepared at the range of 20 ~ 30° Brix 
i n sa i d (A) st e p for prep a ration of ferm e nt e d so l ut i on and i s tr e at e d to s top the fermentation is 
stopped when tbean alcohol concentration of the fermented solution reaches 5 ~ 20% i n said (C) 
st e p for stopp i ng th e f e rm e nt a t i on . 

6. (Currently amended) The process for produc i ng th e f e rm e nt e d w i n e a ccord i ng 
teof claim 3 or claim 4, i n wh i ch wherein a core of said crude fruit is us e d as i t i s removed and the 
fruit is reduced to powder before use in preparing the solution , us e d on l y i n th e f le sh a ft e r 
r e mov i ng th e cor e of fru i t x af^dor the crude fruit is sgueezed, to ut ili z e whereupon only j uice 
of^tvof the fruit is used for preparing the solution . 

7. (Canceled) 

8. (Currently Amended) The process for producing th e f e rm e nt e d w i n e acco r d i ng 
teof claim 3 or claim 4, i n wh i ch th e e xtract of Ros a d a vuric a and th e e xtr a ct of Rhynchosia 
nolobilis a r e a dd e d i n wherein 0.05 ~ 0.25 kg of an extract of Rosa davurica and 0.05 ~ 0.25 kg 
of an extract of Rhynchosia nolubilis volobilis are added per 1 kg of dry weight of said crude fruit 
in s ai d (A) st e p for pr e par a tion of f e rm e nt e d so l ut i on the preparing step . 

9. (Currently Amended) TheA process for preparing thea fermented wine of c l a i m 1 
from crude fruit of a deciduous shrub or a latifoliate shrub of the plant Aralia Elata, in which said 
shrub is selected from Acanthopanax sessiliflorus or Acanthopanax senticosus, wh i ch compr i s e s 



drying the crude fruit , i n wh i ch crud e fru i t of d e c i duous shrub or la tifol ia t e shrub i n th e 
f a m il y Ar a lia e lat a i s dr i ed ; (B) st e p for pr e parat i on of f e rm e nt e d 

preparing a solution , i n wh i ch jof 2 - 30 L of pure water4s added to 1 kg of the dfv dried 
fruit and adjuste ding the solution to 10 - 35° Brix by dissolving suga r therein ; (C) st e p for 
f e rm e nt a tion, in wh i ch 

adding yeast i s i nocu l at e d into to said f e rment e d solution;-aral 

fermenteding at the range of 15 - 30°C to form a fermented solution ; and (D) st e p for 

stopping the fermentation , i n wh i ch sa i d f e rm e nt e d so l ut i on i s tr ea t e d to stop th e 
r e act i on . 
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1 0. (Currently Amended) The process for pr e p a r i ng th o f e rm e nt e d w i n e according to 
claim 9, wh i nh nompr i fl n s a dd i t i on all y (E) st e p for f il trat i on, i n wh i ch further comprising: 

filtering the fermented solution i s f il tr a t e d after stopping the fermentation; and 

(F) st e p for matur a t i on o f maturing the fermented solution is fi l tr a t e d a bov e. 

1 1 . (Currently Amended) The process for pr e p a ring th o ferm e nted w i n e according to 
claim 9 or claim 10, in which the f e rment e d solution is at the range of 20 ~ 30° Brix i n s ai d (A) 
st e p for pr e p a rat i on of f e rm e nt e d so l ut i on and the f e rm e nt e d fermentation of the so l ut i on is 
tr ea t e d to stop th e r ea ct i on stopped when thean alcohol concentration of the fermented solution 
reaches 5 ~ 20% i n sa i d (C) st e p for stopp i ng th e f e rm e nt i on . 

12. (Currently Amended) The process according to claim 9 or claim 10, in which said 
crude fruit is us e d a s i t i s, removed and the fruit is reduced to powde r for preparing the solution 
us e d on l y in th e f le sh a ft e r r e mov i ng th e cor e of fruit a nd or squeezed to ut i liz e whereupon only 
juice of the fruit is used in preparing the solution . 

13. (Canceled) 

14. (Currently Amended) The process for pr e p a ring w i n e according to claim 9 or 
claim 10, i n wh i ch the wat e r e xtract of Ros a d a yuric a a nd th e w a t e r e xtr a ct of ar e a dd e d a nd 
pr e f e r a b l y th e wat e r e xtr a ct c a n b e a dd e d i nw jierein 0.05 - 0.25 kg of Rosa davurica and 0.05 ~ 
0.25 kg of Rhynchosia nektMis volobilis are added per 1 kg of dry weight of said crude fruit m 
sa i d (A) st e p for pr e parat i on of f e rm e nt e d so l ut i on when preparing the solution . 



4 



